
 

 

 

CCJ’s “Woody’s Supper Club” Menu 

November 18, 2011 

  

 

 

STARTERS  
Chef’s Handmade Bruschetta with a Creamy Roasted Garlic,  

Fresh Herb, Cream Cheese and Artichoke Spread  
  

SALAD  
Fresh Winter Greens Tossed with Dried Cranberries, Blue Cheese,  

Candy Pecans and an Orange Honey Vinaigrette  
 

ENTREE  
Savory, Tender, Slow Cooked, Short Rib Pot Roast served with 

 Fluffy Buttermilk Mashed Potatoes with Pan Gravy and Winter Vegetables 

OR (vegetarian option) 

Baked, Fall Acorn Squash Stuffed With Wild Mushrooms and 

 Quinoa with Rosemary Cream 
  

DESSERT  
Harvest Butternut Squash Mousse with Cinnamon  

and a Homemade Gingerbread Triangle 
 

 

 

DELICIOUS MOCKTAILS AVAILABLE AT WOODY’S “BAR”  

 

 


